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Foreword * - v . ^ 

These guidelines for planning the school break4astwere prepared to help food service directors, super- 
visors and managers plan breakfast menus that will provide 1/4 to 1/3 of the recommended dietary 
needs of young people. The Child Nutrition Act of 1966 as amended provides cash and food assist- , 
ance to local school systems for breakfast programs to help them improve diets of young people. ^ 
Special consideration for the breakfast program should be jgiven to schools which draw attendance 
from low-income areas and to schools with students who must travel long distances. j;he breakfast • 
must 

♦ 

> be available to all students. ' . ' ^ ^ 

• * 

• be priced as a unit. ^ * ^ i 

• be planned within the budget. 

• meet the breakfast pattern. » 



•Breakfast at School is Important Because .... ' ^ 

• The po.ter\tial "stay at home" ch^d nwy loiw to *>i hool for breakfast. 

• A studen^t Is more alert and caui>eb fewer disctfjlMie prul)iemb when he has had breakfast. 

•* ' ^ 

• A student will eat b/ejkfdst^wheii he nu jht nut ikjv d Junch. This is especially true in high schools 
where youf'ifl people leave campus iot p<iit of tiie^r chissvvork, - ' ' 

Four Types of Young'People Eat Breakfast at School ... • * - 

• Students whose parents recogni/e the l)redkfdst as a bargairf. ' ^ 

* - *>. *■ '* 

^ ■» ' * 

• Students whose parents do not have ttn^e to prepdje breakfast. ' , 

• Students who must traveJ long distances to gel to school. 

• Deprived students who do not have sufficient fc>pd at home. * 

- <- y 

Ihe c\pcnsnc nnhhtnej \ oi < dm .diur, ^iiuuhl nui 1h wasted on minds too listless to learn. If students 
need a lunilK whv fcoic thcni huih/rx tor on't -hJi ot the school davy c ^ 
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The Breakfast Pattern . ^ . 

Thp tbree component breakfast pattern will-provide young people with a good^start toward meeting * 
their daily nutritional needs. The kinds a^d amounts of foods listed are based ojg^od needs for'lO to, 
^. 12 year;old boys and girls. ^ " ' ' ' * . 

, fi^s specified in the^ School Breakfast Regulations, a breakfast shall contain as.a minimum, each of the . 
following food components ip the amounts indicated. 




Milk 



One-half pint of fluid milk may be served as a bieverage or on cereal or used in part for each fjurpose. 
Fruit, Fruit or Vegetable Juice ' • ^ ^ 

O . J ■ - , 

A one-halt cup serving of fruit or full strength fruit or vegetable juice should be offered. 

•BrQ#id or Cereal' ' ^ * * : 

One slice of whole grain or enriched bread, or an^ equivalent serving of, cornbread, biscuits, rolls,* 
muffins, pancakes, etc., rriacle of whole grain or enriched meal pr flour; or three-fourths cup ^volume) 
or one ounce (weiglu), whichever is less, of whole gram cereal or enriched or fortified cereal; or an 
equivalent'quantity bi any combination of ^ny of these foods. 

Protein - Rich Floods ^ / . * 

» » 

^To improve the nutrition of participating children, breakfasts shall also include protein or protein , 
rich foods at least thrfee times a week. 

One egg, a 6ne ounce serving (edible portfon as served) of meat, poultry or fish, or one ounce of 
cheese, or two tablespoons of peanut butter, or an equivalent quantity of any (jprnbination of any of 
these foods provides needed protein. 

a. 

Additional Foods 5, ♦ , 

Additional foods may be served with bredkfast ds desired or as needed to meet the energy needs of 
boys and girlSj Examples include jelly, potatoes, honey, syrup and bacon. 



Nutrition Guidelines for Planning School Breakfast , ^ , 

The fodd components specified m the Breakfast Pattern provide ajrameyvork for plan.ning breakfast 
menus that contribute to the nutritional vvell-being of young people. • , 



< Fluid 'Milk . ' * 

''One-half ^.int of milk is required in every break- 
fast as a beverage or for use on cereals or both. 
Additional milk» used in preparation of break- 
fast dishes steps up nutritive-content of the 
•meal. Milk is the lead ig source of calcium, 
and it also provides gooJ qualit^^ protein, 
riboflavin, vitamin A and other nutrients^ . 

<3 



0 





Fruit, Fruit or Vegetable Juice 

One-half cup of fruit or full-strength fruit^or 
vegetable juice is required in every breakfast. 
Breakfast is an excellent time to serve a, 
vitamin C food. Citrus fruits, such as an 
orange, grapefruijt sections or orange and 
grapefruit juices are outstanding sources of 
vitamin C. Other good^chdices for vitamin C 
include tomato juice, strawberries and canta- 
loupe .in season. Dried fruits, such as raisins 
and prunes, are valuable for iron.*^ * ^ 



*See "Menu Pidnnuiq Goidt' Un Typti.A SUiool LunUius, ' U3DA PA 719, foi other sources of foods containing.vit'amin 
C and iron. 
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Ptotein Ma h hoods " 

Breakfast should include one ounce of protein- 
rich food at least three times per week. Protein- 
rich foods such as an egg, meat, cheese and 
peanut butter add a "staying" quality to break- 
fast. These foods are also important sources of 
vitamins and friinerals. o 



. ivolunuji Of ofH? ounce (vvcH|h(>, whichever is 
U.'ss, ol y. Ji()le grj.un i^iHi^.^ or iMJiu hod oi forti- 
ciTtsif. Ol <^ <Mju»v<iltn! f|u<*nmy of cWiy * 
contt)ifiariofi of .uiy of thf?st; tuoflj> is required 
in every biojk liJSt. V^hole qrjin or efinchod 
bu\\{\ Ol KAiU*{vni kij^ls ol \\o\ biciids made of 
vt/holfM|Kiifv Ol ennchtMl Hour may bes^irved. 

* Whol»? or efirn^hf^d riMcly lo Starve orV . 
cookjfd ci?rOtil -jpuy rilso lA; counleV| tovv<ir(i\ 
meeting the breakfast requiremem. A cor.jl)! ^ 
nation of cereal and grain products. m*ay also, 
be served. Active youhg people can eat^ full 
serving of both cereal and grain.r a 

These foods provide some protein, -iron, the ^ 
B-vitamins, thiamine, riboflavin*, oiacin and 
" calories. ' ^ . 



Additional, Foods 

Additional foods help round out the breakfast,,satisfv appetites and meet children's food needs. 
Additional f^ds include the following. 

• Larger servings or seconds of foods required in the breakfast-especially items made with donated 
foods. * . 

• Foods thaf help to add popular appeal to the breakfast-potatoes, doughnuts, bacon. ^ ^ . 

• Spreads on bread-butter or fortified margarine, jams, jelh'es, honey and syrup. 

• Swestener^ for cereal and pancakes-sugar, brown sugar, honey gnd syrup. 
To help impr.ove the nutritional quality of the school breakfast, plan to include 

• a vTtamin C food frequently. 

* '** 

• foods for iron each day. - ~ o 

• additional foods for energy each day. 



General Guidelines for Planning Sbhdol Breakfast 



Breakfast menus which are carefully planned at least two weeks in atdvance, pre-costed and served in a' 
pleasing atmosphere are the>key to>a successful breakfast-program. 



Breakfast menus are carefully planned j\^hen* ^ * ^ * 

* * the food needs of young(people ^rgJiv^t,' • ■ . 

• the cdst is Within the budget, > - ' , 
the use of equipment and staff is maximized, ' . • v 

■ r USDA donated fo<^ds are used effeetiv^ly , . ' ^ ' * ^ ' n. 

• the food is attractive and served at" the cofrect temperature. , ^ ^ 

. ' * . / 

• the young people enjoy eating. ^ ^ * . -"^ " 

Breakfast menus should compLirhent the lunch menu. The two meals should not compete for staff, 
equipment, p^latibility or funds. Menus for breakfast and lunch should be planned.at the sarhe time 
to assure variety and" to avoid repetition and confusion. . 3 - J 

The Basic Breakfast 

The basic three component Type A breakfast-will meet the/equirements of the breakfast prograni; 
however, a protein rich food should be served three times per week to improve the nutritional value. 
Additional foods should be served to complete the menu, to increase the acceptability of the rnenu 
and to meet the energy or food needs of young people^. For example, bananas served with milk may 
be sweetened with sugar. Butter or fortified margarine, jam or jejly may be served with^bread. The 
quantitie's of foods specified m the Type A Breakfast Pattern are planned for the 10 to 12 year old 
child. Portions should be adjusted to meet the food needs and appetites of the'/tudents served. 



Points to Remember When Serving Breakfast ^ 

• Methods of serving as well as methods used in prei^aration will affect jt)ie acceptability of food. For^ 
example*, 'boiled eggs may be peeled and cut in half 

\ 

• The temperature of the food wh^n the student receives it can determine whether or not the food is 
eaten, , > . ' . • ' 

• • Easy-to-eat foods usually appeal to young people. ■ 

• The color>-texture, shape and the way food looks on thy pfate can invite young people to aat the 
food or to throw it,away, "Globs" of /ood are seldom enticing! v^. 

• New foods should'be'served with familiar foods. ' * ' / , 

• Menu items and food combinations must appeal to young people. ^ 
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Breakfast Pattern 

A Guide^to the Arpount of Food to Serve ^ v 



Elementary-^^School 





Children 


Children 


. '* Paftern 


3 up to ^ 
6 yearso" 


6 up to 




M years 


BREAKFAST PATTERN 






Juice or Fruit . . 

' 'Cereal and B.read 


1/2 cup 


> 1/2 cup 


Cereal 


n 1/3 cup or 1/2 02. 
1/2'slice 


" 1?2 cup 01*2/3 02. 
1 slice ' 


Milk« . . _ . 


3/4 cup 


1 cup ; ^ , 


Pjotein' 


J ounce 


1 ounce 



ChHdren 
10 up to 
12 years 



1/2 cup 

3/4 cup or 1 02. 
1 slice 

1 CMP • 

1 ounce 



♦ 

Junior High and High School * 


r 




Pattern ' ' 


Girls 

12 up to, ' * 
18 years 


Boys 

12 up to 

• 18 years 
* 


BREAKFAST PATTERN * ; 

Juice or Pruit 

Cereal and Bread 

Cereal, 


' 3/4 cup * 

3/4.CUP or 2/3 02. 
^ 1 slice 
l*cup 

1 1/2 ounces"*^ 


1 cup ' 

t f 

1 cup or 1 1/3 oz. 

2 to 3 slices ^ 
1 cup 

1 1/2 ounces 


Milk . . ."C, , ; . 

.Pfot^in* . \ 




NOTE 



AdtlitJOiidl eniuitjy fuods :>houId be served to me the food tind eneiyy nuuds bf all young* people, for example, jelly, 
butter, etc. * ' , 

When a range m ^jmounts is given, the smaller amounts are suggested for younger* boys.\ 



* *A protein or prpteuvrich 1<6od should be' served at least three times each week. 
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^Variety ,fn Breakfast Foods 



Fresh fruits in season give zest^<cqlor ancTtfexture interest to menu^. Fresh, canned, frozen and df\ed 
fruits and juices add variety. Fruits With cereal provide variations. 

Eggs, sausage, luncheon-type meat, canned meat, ground beef, ham, cheese, peanut butter, fish arid 
poultry will enrich the nutritional value, add variety anU interest. Eggs prepared in several ways for 
variety— scrambled, tiard-cook'^d*, poached, in omelets or combined v\f[th meats or cheeses— can also 
increase th6 acceptability of the breakfast. Different kjnds of breads add interest, fpr-example, corn- 
bread, muffins and biscuits of different kinds, pancakes and breakfast rolls made with bulgur, rolled • 
wheat and rolled oats. Sandwiches may be served open-faced or closed. * ' • : 

Ct 3a\ may vary from light to heany^and is a relatively, iQexpe^nsive breakfast. Many kinds are 
available-wheat, corn, rice, oats— with variety in flavor, texture apd shape. Many are ready-to-serve, 
prefDackaged, presweetened ard preportioned. USDA donated cereals served. frequently will help 
balance the breakfast budget? Rolled wheat, rolled oats and grits should be served piping hot for best 
acceptance. • * ' 



Sample Cold BreakfasfKlenus 
Monday 



0/ange juice . . . 4 6z. (1/2 cup) 

Cornflakes * .1 02.*(l3/4 cuph 

Milk...' 1/2piht 



Tuesday 



^Wednesday 



Thursday 



Friday 



Banana \ .* 1 whole 

Peanut butter-jelly sandvyich . , 2 Tbsp. peanut butter 

^ " ^ 1 slice .bread 

Milk.^ •. ...7: !.1/2^int ^ ^ 



Orange juice ,.-4 0?. (1/2 cup) 

Bran flakes^. ^ 1 oz. (3/4 cup) 

Riilsins ;.. . \ T/4 cup 

Milk \ 1 /:t - i/2pfnt • • 

Tomato juice . j ' , ; . . 4 oz. (1/2 cup) 

Sliced lunchjBon meat sandwich % . . . .f /. . . . 1 slice bread- 

^ " % '1 oz, meat 

Mijk ^.V..: 1/2 pint 

^ange juice'. T. 4 oz. (1/2*\:up) 

CheesQ sandwich \ . > * . . .\ . . . 1^ oz. cheg^se 

. , * . ' ^ s"^® bread 

Apple wedges 77^^r-7~»^. - . . . . 1 appte 

Milk.- \ "..../..../ 1/2 pint 



*A cold breakfast rrtay be served occosionally to add variety to breakfast menus. 



/ 
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' Sample Breakfast Menus ^ \ , ' 

Monday « Serving Size 

Orange juice . / • 1/2 'cup 

Oven fried french toast 

vi^ith honey 1 slice 

Milk.'.., 1/2 pint 

Tuesday 

Stewed prunes/oVange , . 

* juice ^ V . . . 1/4 cup ea'. 

Rolled wheat cereal 3/4 cup y 

Milk....- '.....V 1/2 pint, 

Wednesday 

tomato juice 1/2xup 

Scrambled egg 1 egg^ 

Bread 1 $lice\ 

Hot cocpa ^ 1 cup 

.! Thursday^ ^ 

Raw'^apple wedges (small apple) .... 1/2 cup 

Drop biscuits 1-2 

Peanut butter-honey spread 2 Tbsp. 

Milk ^. . 1/2 pint 

Fliday 

Orange juice ..... ^ ... ^ 1/2 cup 

Gr'bund beef patty* . . . .-1 oz. 

Corn grits 3/8 cup 

Bread . .* 1/i2 slice 

Milk...; 1/2 pint 




Serving Size 

Sliced banana in , ^ " 

orange juice 1/2 cup * 

Ready-to-eat cereal 3/4 cup 

MWk 1/2 pint 

V *^ \ ■ 

Apples'auce 1/2 cup 

. Baked luncheon meat^"^ . . : 1 pz. s\ice 

Raisin bread . . ^ » 1 slice 

>^\/filk , ....... 1/2 pint 

** * ^ . , •* - 

Orange juice i .- . . k. . 'l/'2 cup 

Caramel-peanut butter roll 1 roll 

Milk 1/2 [Dint , 

t 

Spiqed raisins/orange juice 1/4 cup 

ea^fTV 

Cheesfe biscuit 1 - 2^ 

Milk 1/2 pint 

r \ 

^Orange juice n/2 cup 

Hard cooked dgg /. i/2 

Crisp bacon . . . \ . iVslice 

Whole wheat.toast . 1 s^ice 

Hot cocoa . . . 1 cup " 



*Add seasoning to ground beef. Shape into small patties and bake. 
' *Bake at 350° F, for 1 5 minutes. 
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Monday'^ Serving Size 

Baked apple/with raisins 1/2 cup 

Cheese toast \ slice 

Milk... '.1/2 pint 

Tuesday ^ 

Ocange juice . , . / 1/2 -cup 

Creamed turkey" 1/4 cup 

Corn bread it slice 

Milk... ^ 1/2 pint 

Wednes'day 

Stewed ravins/orange juice^ 1/4 cup ea. 

Peanut butter sandwich 2 Tbsps. PB 

^ 1 slice bread 

Milk.". 1/2 pint 

Thursday . 

Orange juice . . . .1/2 cup 

Rolled^heat pancakes. .......... 1 - Zcakes 

with syrup ' ^ * * 
.Milk 1/2 pint 

Friday " / 

Stewed prunesiorange juice-' 1/4 cup 

•Cinnamon topped muffing 1 - 2 

Milk 1/2 pint 



^ Serving Size 

Small quartered orange 1 - 

Raisin bread toast : . . 1 slice. . 

Milk..: ...1/2 pint 

« 

Ton\^to juice . .'. 1/2 cup 

Luncrveon meat sandwich 1 oz. meat 

\ ' ' . 1 slice bread 

Hot coco^ 1 cup- 

Grapefruit sections 1/2 cup 

Oatmeal . 3/8 CLjp . 

Bread 1/2 slice 

Milk .1/2 pint- ^ 

r- 

Applesauce ; 1/2 cup 

Scrambled e^g 1 

Raisin batter bread. 1 slice 

Milk : . . 1/2 pint 

Orange juice 1/2 cup 

Steamed rice 3/4 cup 

'Milk : 1/2 pint 




V liiimul JaikiK, Follow Cdul No D 24d in 'iQucinhty R<-c»p«;s for Type^A School LiJnches'"(Pa 631), Substitute 
turkey for duck on. Reduce portion si/p, if d(»Mied, and servt' on a slice of corn brtMd, ^ 

.12 . . 



Evaluate Breakfast Menus 



Ciafuating menu^ can point to areoi, that, need Improvement. The following chCQklist is designed to 
help the manager evaluate her menus. 



Yes 
( ) 
( ) 
(■ ) 



; (-1 
( ) 
( ) 
. ( ) 
. ( ) 
4 * ( ) 
(' •) 

( ) 

( -> 

'a 
( » 

- ( ) 

.( ) 

{ ) 

. (. ) 



No f Does each menu contain \ 

1/2 pint fluid milk? ' . * ' 

1/2 cup fruit or full-strength >fruit or vegetable juice? 

• * 

^ 3/4 cup serving of whole-grain cereal or three-fourths cup (volume) or one ounce ^ 
(weight), whichever is less, of whole-grain cereal or enriched or fortified cereal; or 
ap equivalent quantity of any jcombination of^any of these foods. 

Do menus for one week reflect . ' ^ 

'3 protein-rich food three times?- 

a vJtamin C'-rich food served often? \ ^ . - • . 

iron-rich foods to meet the food and energy needs of young people? • 
a good-variety of foods? * " ' 

Are portions adjusted to meet the needs of different age gjifoups?^ " 

\ ' ' ' / 

Are the food combinations-acceptable to the young people? 

Can breakfast be prepared and served with personnel, facilities and equipment 
available? ^ 

Have menus been pre-costed? 

Will menus be post-costed? »^ • ^ 

Js the cost of these menus within the.budget? ^ " , 

Will portipn sizes be checked and controlled? ^ - 

. Has a work schedule been made? 
Will yoi:ng people enjoy these menus? 

Is the plate waste negligible? ^ ' ^ 

po you plan-"^to encourage other young people to^articipate in the breakfast 
program? How? , 
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Georgia Department of Education 
Division of Ancillary Services 
School Food Service Unit * I 

Digi5$t of School Br*fdKta>t Progr am R^^quirenv^nU, 

Approval! 



• 'M > ru.M! S^'r"K> yr- f'ji.^ O'jp.rif .cm ) I of bducdtion, jnd submit free and 



ru.unte ^olvly for the djfjerdtion and 



Nutrition Standards and Pupil Service 
3. Serve breakfasts which meet the following standards. < 

• One-half pint of mtik as a beverage qr on cereal or used in part for each purpose. 

• One-half cup fruit orjulhtrength fruit or vegetable juice. ' ' " . 

• One bllLC of whole-grain or enriched bread or an equivalent serving of cornbread, biscuits, 
rolls, muffins, pancakes, etc., whole^grain or enriched or fortified cereal; oc an equivalent 
quantity oj any combination of any of these foc^s. ' ' 

*. 

• Protein Yit^h foods at least three times per week. For example, one egg; an ounce serving of 
meat, RjC)ultry, fish, or'one ounce of cheese; or two tablespoons of peanut butter; or an 
equivalent quantity otany conr^bination of any of these foods. 

* • Additional foods served as dbsit^ed, for example, jelly, butter, etc. 



4. Implement the system mea'l policy for determining eligibility for free and reduced price meals. . 

• Provide^free or reduced price breakfasts only to students who are determined by local school 
authorities to meet the criteria specified in the system-wide meal policy. ^ 

• Charge pupils who do n6t meet these requirements the established sale price paid for a 
breakfast. 

• Protect the anonymity of children who qualify for a free or reduced breakfast. 

5. Make breakfast available to all children attending a participating school. 

-6. Price the breakfa^l as a unit. The recommended maximum pupil safe price is'-25c* A reduced 
A price breakfast shall not exceed^lOc. • ^ 

7. Serve breakfast at a time that does not interfere witKnormal school schedule or lunch schedule. 

Iflecords and Reports . , ^ 



8. Maintain fwll and accurate records of the School Breakfast Program(s) irkacpordance with 
instruct^on^Jrom the Georgia Department of Education. The school shall maintain record 

14 : 
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expenditures for Jood, labor and all other items. Rc/mbur:>ement paid tunnot exceed breakfast 
costs, > . 

9. Claim reimbursement for pupil breakfasts served at the assigned rates only. 

10. Submit claims for reimbursement in accordance with the^ procedures established by the state 
agency. . ; 

1 1.. Submit claims foj reimbursement no later than the tenth day of the month following the claim 
month. 

12. Include all breakfast income and expenditures as a part of the related entries on the claims sub ^ 
mitted under the [Rational School Lunch Program when a school participates in both the SchooL 
Br^^k/ast Prograro and the National School Lunch Program. . 

13. Charge .^dults full cost of breakfast. (Pupil sale price plus the value of federal assistance, cash 
^ ^*^nd eorhmodities.) 

, 14. Uporf request, make all accounts and records pertaining to the School Food Service Program 
available to the state agency and the -United States Department of Agriculture for audit or 
administrative review at a reasonable time and place. ' > . . 

« Food Service Management ^ ^ ' ^ ^ ''^ ^ 

. 15. Ir> the storage, preparation and serving of food, maintain proper sanitation and health standards 
in Compliance v^rjth all applicable local laws and regulations. - 

16. Accept *USDA donated foodsln. quantities that can be efficiently stored and utilized. 

o Supervision ' ^' . t 

17. Provide the food service manager with an estimated number of breakfasts to be served by 1 p.m. 
on the day preceding the 'me^l service. _ . ^ ^ 

18. 'Provide for pupil supervision dUrjngjrbFeakfast. . 

r ' ' 

19. Coordinate breakfast programs^for the system by a qualified person designated by local superin 

tendent, i.e., food service director. 

*Labor Required for School Breakfasts • ^ ' - * 

The number of breakfasts served, the type of breakfast served and the choice of tabjeware (permanent 
or disposable) will determine the amount of labor needed to prepare arid serve breakfast. 

The followirig guide is appropriate for schpois serving at least one hot faod daily. Cold breakfasts may 
be served occasionally t6 add variety. ' ' 

• one labor hour for 30-50 breakfasts 

• two labor hourS'for 60-100 breakfasts 

• three labor hours for 101-200 breakfasts 

Add one hour for each additional 65 breakfasts or major fraction. 
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Computing Labor Costs for Breakfasts * " 

Labor costs may be computed in two ways. * ^ 

1 > Gross labor cost for the month 

Multiply the number of hours assigned to breakfast for the month by,the average hourly wage 
to calQjjIate the gross labor cost. ^ 1 

* 

EXAMPLE^f a school " ' - ^ * 

• serves 200 rneals per da/ • , 
^ • assigns three hours per day to breakfast (two persons working 1 1/2 hours) 

^ ~ • serves breakfast 20 days per month 

9 , ^ / ^ 

• pays aA average of $2.10 per hour 

The school uses 60 labor hours for breakfast per month. (3 hours per day x 20 days = 60 hours) 

• » 

Thp gross labor for the month is $J26.00*. 
^ >4S2.-10 average hourly rate x 60 labor hours for rnonth'= $126.00 gross labor) i 

2. Labor cos't per meal l ' . ' 

J ^ ^ 

Determining the labor cost per meal helps the manager to plan and implement a budget. To 
calculate the labor cost per breakfast, divide the gross ±)'reak fast labor Cost by the total number 

of breakfasts served including breakfasts served to adults. 

' ■ * > « 

.0315 (Labor Cost for one Breakfast) ' , 
4,000* ' $126.00 (tiross laboi'^'cost) . 

Breakfasts Per*Labor Hour , ' ' 

Jo.efi^i^iently manage a breakfast program apd^to maximize the use of labor, the number of 
breakfastS'per labor hour should be computed. 

To compute the number of breakfasts served per labor hour, divide the number of "breakfasts 
served by the number of hours worked. * 

66 2/3 Breakfasts per Labor Hour 
.(Total No. Hours Worked) 60 4,000 (Total No. Breakfasts Served) 



"Post this arnount oa the GA-/, Line 34, 

'Breakfasts were served 20 days @ 200 breakfasts por day 4,000 total. 
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GASPS - 2QL . Prepare in duplicate - 1 - school 

1 ~ Supt. 

SCHOOL BREAKFAST PROGRAM 
LABOR EXPENSE COMPUTATION , 
(Moiithly) 

FORM FOR COMPUTIiMG BREAKFAST LABOR GOST FOR GA7, LINE 34 

The number of breakfast hours worked per day* > - 



times the number of days breakfast was served this month . X 

equals the nu/nber of breakfast hours worked thigjponth 



Multiply the number, of breakfast ho'urs times the average hourly'paV rate. X 
This equals the gross breakfast labor cost this month , = . 



FORM FOR COMPUTING LABOR CO^lT-PER BREAKFAST. 

Gross breakfast labor cost for month .-■ . - \ . 

divided by the total number of breakfasts servejd ' ' ' — 

eqpals the average labor cost^per breakfast ' < ' = 



FORM FOR COMPUTING NUMBER OF BREAKFASTS PER LABOR HOUR 

Numb^er of breakfasts served this month 

divided by the number of breakfast hours worked , — 1 



equals the number of breakfasts per lat)or hour • = 

Explanation' - 

PI- 92-433 (Novf, 1973) allows breakfast reimbursement to" cover full cost of breakfast as 
opposed to food cost only. This computation form Is designed to assist schools in determining 
breakfast l,abor costs \o be reported on'GA-?. . . * • ^ 

(File with sc/wors copy ofGASFS'2B for review and lor audit.) 



ERLC 



*The following guide should be used in determining labor need. 

1 labor hour ^30-50 breakfasts 

2 labor hours = 5J - ICQ breakfasts 

3 labor hours - lOt - 200 breakfasts 

Add 1 labor hour for each additional 65 breakfasts or rfl'Sjor fraction thereof. 
* *Transfer this figure to the GA-7, line 34. 
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BREAKFAST COSTfNG REPORT 



Date. 



System . 
School . 



AVERAGE COST PER BREAKFAST 



INCOME 



Number of paid breakfasts X sale price = 
Number of paid breakfasts x reimbursement rate 

» 

Number of reduced breakfasts x sale price ' 
Number of reduced breakfasts x reimbursement rate 
Number of free breakfasts x reimbursement rate n 
Number of adult breakfasts x sale price 
Total number breakfasts served = Total income 



$_ 

$_ 
$_ 
$_ 

$J1 



EXPENSES 



Food 



$- 
$- 

$_ 



Milk 

Other -food : 

* Gross labor 

Other ^xpenses 
(Number breakfasts^'X ,01)** 

Total Expenses 

GAIN OR LOSS \ y 

Value of USDA donated foods used^ 

AVERAGE INCOME PER BREAKFAST 

To determine the aver^age -income per breakfast, divide the total income by the total number bf^ 
breakfasts served. ^ / 

AVERAGE COST PER BREAKFAST ' ' 

To determine the average breakfast cost, divide the total expenses by the total number of breakfasts 
served. Record in box at top of page, * ^ 



. $- 



*Do not^include these figures in total breakfasts. 



* 'Other breakfast costs mclude such items as napkms, straws, other paper goods, disposable tableware, determent, etc. 
The MAXIMOM allowable expenditure for other costs is one cent per breakfast. ^ ' \; 
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Breakfast 
Revives 
Energy 
And 

Knowledge 




rom 




lyi. Hungers; 

Snarlsand' ^ 
ension' 






Needs 



Breakfast 
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